Where

coastal views

Serving breakfast, lunch
and dinner daily
Brick oven pizzas
Mouthwatering antipasti

and

Tapas style dishes

flavors

Award-winning wine menu

are

Decadent Sunday brunches

served daily.

Oceanfront al fresco dining
(weather permitting)

La Bella
ella VVita
ta
at

samosetresort.com
220 Warrenton St., Rockport
RESERV
VATIONS
TIO 207
7.593.1529
7.593.1529
593 1529
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Farm raised

natural beef,
pork, chicken
and turkeys for
Thanksgiving
No growth
hormones or GMO
Bulk meat orders
available

Hot meals available daily
Custom homemade food
orders available
19 local artists and farmers
showcased at the farm store

Patient after hours number 975-3037
$52 medical cards
We carry over 30 strains and
over 20 edibles
98% thc vape cartridges
MMMP Compliant and
laboratory tested

B arstow Farms
and

rising sea medicinals
are located at

777 Main St. (Old Rte. 1), Waldoboro
(207) 790-8091
Hours for both locations
Tues. through Sat., 10:30 a.m.-6 p.m.

4
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All this as you enjoy one of
Maine’s Working Fishing Harbors!!

“Seafood at its Best”

SHAW’S FISH AND
LOBSTER WHARF
RESTAURANT
Raw Bar Open Daily
Steaks and Chowders, Too!
Cocktails
Lobsters over 1-1/2 lbs. Available Downstairs Only

SHAW’S WHARF
Route 32, New Harbor, ME 04554
677-2200
THE FREE PRESS 2019 DINING GUIDE
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rooted in community

FRESHLY MADE
Pizzas, Sandwiches
& more…
We Are An Agency
Liquor Store

Don’t miss our new
SALAD BAR!!

CALL AHEAD, WE’LL HAVE YOUR ORDER READY!

31

Redemption Center
Open 7 Days, 9am-5pm
“No Load Too Large”

Town
Line
Video
Plus
Route 1 on the Knox/Lincoln/Warren/Waldoboro Line • 273-2455

open 7:30am - 8pm every day

Hot Dogs
Burgers • Sandwiches • Salads
Lobster & Crabmeat Rolls • Quesadilla
Kids Menu
Serving Gifford’s Ice Cream

Undercover & Outdoor Seating

2919 ATLANTIC HWY, WALDOBORO, ME
207-832-6272 f

6

Ollie’s, Where the Food &
People are Great
14 Washington Rd., Jct. of Rte. 1 & 220
Waldoboro • 790-8064
Credit & Debit Accepted

THE FREE PRESS 2019 DINING GUIDE

Visit Freeport to shop. And eat!
Every time you visit
Freeport, whether by car,
rail or boat, you’ll get
authentic sustainable Maine
lobster just across the
street from L.L.Bean at
Linda Bean’s Maine Kitchen
& Topside Tavern.
I grow the potatoes myself
and buy the lobsters fresh
off the boats. We feature
many oldtime Bean family
recipes for breakfast,
lunch, and dinner.
Take a break from shopping.
Sit a spell at our patio
º 
right in the heart of town.
See you soon,

88 Main Street, Freeport · 207.865.9835

LindaBeansPerfectMaine.com

THE FREE PRESS 2019 DINING GUIDE
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Pushaw’s
Store & Pub

Beer on tap to enjoy
with your meal.
Wine also available.
Burgers,
Sandwiches,
Fried Chicken,
Pizza & More
Soft Serve
Ice Cream
& Shakes
Call Ahead for
Faster Service
163 Main St.
(Rte. 17)
South Hope

785-3355

Barrettstown FFarmhouse
armhouusse providides an
a oasis of comffort
ort
foods and refreshing drinks. Enjo
jooy
oy the
t tradit
traditional
tional
nal post & beam
atmospher
ere and landscape
lands ape whhile
h vis
visitinngg andd relaxing in
the beau
b autiful countrysid
oun de of Hoppe, Mai
Maine.
We are also aavailable
vailable ffor
or priva
vate parties
p es
and
nd excited about hosting
ostingg lil vee music!
Liike our FFacebook
accebook page to kkeep upp with all thee fu
fun!
n!
Indoor and
nd ooutdoor ddinin
ing is aavailable.
vailable..

BRIAR PATCH
RESTAURANT

785-2151

Hours:
Ho
Hour
5 - 9-p
5pm
9
9-pm
Th dayy th
T
Thursda
thr
through
hrough
hr
oughh Satu
S
Saturda
t da
turday
day nights.
Sundaay Brunch fro
from
oom
m 10am
10a - 2pm

“At Gushees Corner”
48 PEABODY RD.
APPLETON, ME
Wed.-Sat. 4-9 PM
Sun. Brunch 9 AM-2 PM
RESTAURANT

42 Hatchet Mountain Road | Hope, Maine | 207. 763 . 3463
barrettstownfarmhouse@gmail.com

8

Reservations Recommended

www.briarpatchllc.com
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$BMMBIFBEGPSGBTUFSTFSWJDF


$PNNPO3PBE 6OJPO .BJOF

0QFO&WFSZ%BZBNoQN
Gourmet
Pizza
(PVSNFU1J[[B

sm•9"
TNtw md•12"
NEtw

lg•16"
MHtw

Loaded
$9.99
$13.99
$18.99
-PBEFE
 

pepperoni,
ham,IBN
sausage,
meatball,NFBUCBMM
mushroom,NVTISPPN
onion, green pepper
QFQQFSPOJ
TBVTBHF
POJPO HSFFOQFQQFS
Meat Lovers
$9.75
$13.79
$18.75
.FBU-PWFST
 

pepperoni,
ham,
sausage,
bacon,
hamburger
QFQQFSPOJ IBN TBVTBHF CBDPO IBNCVSHFS
Greek
$9.49
$13.49
$18.49
(SFFL
 

spinach,
onion,
tomato,
Greek
olive,
Feta
cheese,
garlic
TQJOBDI POJPO UPNBUP (SFFLPMJWF 'FUBDIFFTF HBSMJD
Mediterranean
$9.99
$13.99
$18.99
.FEJUFSSBOFBO
 

Feta
cheese,
spinach,
artichoke,
garlic,
Greek
olive,
Gyro
'FUBDIFFTF TQJOBDI BSUJDIPLF HBSMJD (SFFLPMJWF (ZSP
Mexican
$9.99
$13.99
$17.99
.FYJDBO
 

chicken, jalapeno, black olive, tomato
DIJDLFO KBMBQF×P CMBDLPMJWF UPNBUP
French
$8.99
$12.99
$17.99
'SFODI
 

ham, chicken, pineapple, 3 cheese blend
IBN DIJDLFO QJOFBQQMF DIFFTFCMFOE
Veggie
$8.49
$11.74
$16.25
7FHHJF



onion, green pepper, mushroom, black olive, tomato
POJPO HSFFOQFQQFS NVTISPPN CMBDLPMJWF UPNBUP
Hawaiian
$8.49
$11.74
$16.49
)BXBJJBO
 

ham, pineapple, bacon
IBN QJOFBQQMF CBDPO
Buffalo Chicken
$8.49
$11.74
$16.49
#VõBMP$IJDLFO

homemeade
boneless buffalo chicken  
IPNFNBEFCPOFMFTTCVõBMPDIJDLFO
Barbecue Chicken
$8.49
$11.74
$16.49
#BSCFDVF$IJDLFO

homemade
boneless barbecue chicken  
IPNFNBEFCPOFMFTTCBSCFDVFDIJDLFO
House Special
$8.49
$11.74
$16.49
)PVTF4QFDJBM

pepperoni,
pineapple, bacon, extra cheese 
QFQQFSPOJ QJOFBQQMF CBDPO FYUSBDIFFTF
Cheeseburger
$8.99
$12.99
$17.99
$IFFTFCVSHFS



ketchup,
mustard, mayo, onion, tomato, pickle,
hamburger,
lettuce
LFUDIVQ NVTUBSE NBZP POJPO$9.49
UPNBUP QJDLMF
IBNCVSHFS $17.99
MFUUVDF
Chicken
$12.99
$IJDLFO
 

Broccoli
Alfredo
#SPDDPMJ"MGSFEP
Chicken
$9.49
$12.99
$17.99
$IJDLFO



Bacon Ranch
#BDPO3BODI
BLT
$8.49
$11.74
$16.49

Dessert

%FTTFSU

Tiramisu
5JSBNJTV
Baklava
#BLMBWB
Whoopie
Pie
8IPPQJF1JF
Cream
Roll
$SFBN3PMM

$4.99
$1.99
$2.49
$2.49






Build
a Pizza TNtw
sm•9" NEtw
md•12" MHtw
lg•16"
#VJMEB1J[[B

$IFFTF
Cheese
5PQQJOH
1 Topping
5PQQJOH
2 Topping
5PQQJOH
3 Topping
5PQQJOH
4 Topping
&YUSB5PQQJOH
Extra
Topping
&YUSB$IFFTF
Extra
Cheese


$5.49

$6.49

$7.49

$8.49

$9.49

$1.00

$1.50


$7.99 
$11.99

$9.24 
$13.49

$10.49 
$14.99

$11.74 
$16.49

$12.99 
$17.99

$1.25 
$1.50

$1.75 
$2.00

#SFBE4UJDLT
TNtw NEtw MHtw
Bread
Sticks 
sm•9" md•12"
lg•16"


XJUITJEFPGNBSJOBSB
with side of marinara
$5.48
$7.99
$11.99
Gluten
Free
Crust
12"
Add $3.00
(MVUFO'SFF$SVTUw"%% 
(medium only)

$PNNPO)PVTFPG1J[[B

Common
House of Pizza
BMTPPõFSTUIFGPMMPXJOH
also offers the following:
$BM[POFT
Calzones
0WFO5PBTUFE4VCT
Oven
Toasted Subs
Cold
Subs
$PME4VCT
Wraps
8SBQT
Triple Decker Clubs

5SJQMF%FDLFS$MVCT

with french fries, toasted sliced bread, mayo, bacon, lettuce & tomato

XJUIGSFODIGSJFTUPBTUFETMJDFECSFBE NBZP CBDPO 

Pasta
Dinners
MFUUVDFUPNBUP

Spaghetti or Penne
Served with salad and garlic roll

1BTUB%JOOFST

4QBHIFUUJPS1FOOF
Baskets
with french fries
TFSWFEXJUITBMBEBOEHBSMJDSPMM
Dinners with french fries, salad and garlic roll
#BTLFUT
Side
Orders XJUIGSFODIGSJFT
Salads
%JOOFSTXJUIGSFODIGSJFT TBMBEBOEHBSMJDSPMM

4JEF0SEFST
Find
a full menu on facebook
4BMBET

'JOEBGVMMNFOVPOGBDFCPPL

8FBDDFQU

-JLFVTPOGBDFCPPL

70

8FEPOPUBDDFQUQFSTPOBMDIFDLT
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Dinner
Prime Rib y &
a
Every Frid
Saturday

Also Home to
KIRKPATRICK SALES & RENTALS
Excavators, Manlifts, Chippers & More

• New Menu
• Daily Specials
• Fresh Pizza
• Fresh Chicken
• Sandwiches
• Groceries
• Soft Serve Ice Cream
• Lottery Retailer
• Coldest Beer &
Soda in Town
• Kenoco Gas

1718 Heald Hwy (Rte 17) • Union, ME • 785-2111 • Open Daily

HIGHCROFT
FARM SHOP & GARDENS
Organically Grown Vegetables & Fruits
Highcroft Specialty Foods
v

Highcroft Yarn & Woolens
Traditional Handcrafts
Antiques & Fine Housewares
v

Visit the Gardens & Meet the Animals
OPEN SATURDAYS
June 8 — December 21
10 am – 4 pm

959 Union Road • Appleton, Maine 04862 Tel: 207.785.6969 highcroftmaine.com
10
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!
The Season Nestled Between Mud Season and Deer Season is The Sweet Season

SWEET SEASON FARM
#

Market & Café
Rte. 220 • Washington • 845-3028
www.sweetseasonfarm.com

• Café • Ice Cream Shop
• Farm Store • Gift Shop
Local Vegetables & Products
• Ask About
• U-Pick
Our
Farm Stay
Blueberries
Rental Cottage

:LQHÃ(YHQWVÃ7R
7RXUVÃ:HGGLQJV
6WDWHZLGH%DU6HUYLFHÃ&RQFHUWV

Enjoy Local Homemade Foods In Our Café
Nightly Dinner Specials
Spring Hours: Fri. & Sat. 6:30AM-8PM; Sun. 6:30AM-2:30PM
Summer Hours as of June 28:
Tues.-Sun. 6:30AM - 8PM / Mon. 6:30AM-2:30PM
Fall Hours as of Sept. 1: Fri.-Sun. 6:30AM - 2:30PM

FREE
Wi-Fi

“We Grow & Serve the Berry Best”
Serving Round Top Ice Cream

W
Wine
ine Tast
Tasting
T
asting Ev
Every
E
ver y Day
Day
Open Da
Open
Daily
ilyy 11am - 5p
il
5pm
m
175 Bar
Barrett
rett Hill
Hill Rd.,
Rd., Union,
Union, ME
Unio
ME
(207)785-2828

Casual Dining
in the Heart of
Historic Thomaston

354-0040

Eat in, Take Out
DELIVERY AVAILABLE!

COMMITTED TO QUALITY
Delicious Homemade Sauces, Fresh
Dough Pizza, Subs, Salads & Pasta

ASTON CA
OM
FÉ
H
T

Tues-Fri:
Lunch 11-2 / Dinner 5-8
Sat: 8-2 / Dinner 5-8
Sun: 8-1

Open Monday - Saturday, 11am - 9pm
www.theathenspizza.com

Visit us on Facebook

Full Bar
Craft Beer
Wine List

CLOSED MONDAYS

154 Main Street, Thomaston 354-8589
THE FREE PRESS 2019 DINING GUIDE
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Fresh Local Ingredients
Cold Crisp Drinks
Beautiful Harbor View

Join us dockside this season for great food,
great drinks and an unbeatable view!
VEGAN & VEGETARIAN OPTIONS AVAILABLE

12

207-372-1112
2 COLD STORAGE RD. - PORT CLYDE

THE FREE PRESS 2019 DINING GUIDE

Port Clyde: as Maine as it gets.

Wyeth Prints 207.372.6543

Marshall Point Lighthouse

The Dip Net: Lunch, Dinner,
Cocktails, Wharfside
207-372-1112

Vacation Rentals 207.330.0263
Seaside Inn 207-372-0700

Provisioning 207.372.6543
Wyeth Tours 207.372.6600

The Port Kitchen: Breakfast,
Lunch, Picnics to Go
207-372-6543

Lobster 207.975.2502

Moorings 207.372.6543
For more about Port Clyde:

LindaBeansPerfectMaine.com

THE FREE PRESS 2019 DINING GUIDE
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The Wan-e-set Restaurant and Quarry Tavern
at the historic East Wind Inn
a place to relax and dine at water’s edge!
Breakfast seven days a week
and fine dining
Thursday through Tuesday
in the Wan-e-set Restaurant.
Pub menu in the
Quarry Tavern,
Thursday through
Tuesday.
www.eastwindinn.com
21 Mechanics Street, Tenants Harbor

14
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Tel 207.372.6366
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Large Selection
Knowledgeable Staff
Open 7 Days
On Site Parking
Case Discounts
Delivery Available
Artisanal Cheeses

15 Tillson Ave., Rockland

207-594-2621
wine@midcoast.com

if it tastes good… it is

GREAT CHOICE FOR
BREAKFAST OR LUNCH!
Bread, Pastries, Quiche, Sandwiches,
Soup, Salads & More!

Tues.-Sat. 5-9

OPEN 7 DAYS/WEEK FOR SUMMER

THE FREE PRESS 2019 DINING GUIDE
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Hong Kong Island
Delicious Chinese Food
For Orders to Take Out
596-7700
594-7702
594-7704

We Deliver
LUNCH & DINNER
COMBINATION SPECIALS
APPETIZERS
PuPu Platter (For 1) ......................$11.95
PuPu Platter (For 2) ......................$20.95
PuPu Platter (For 3) ......................$29.95
Many Selections available from:
SOUPS • FRIED RICE • CHOW MEIN
or CHOP SUEY • PAD THAI •
CHICKEN • CURRY • BEEF • LO MEIN •
PORK • SEAFOOD • MOO SHU •
RICE NOODLES • HOUSE SPECIALS

Maine State Treat:
Whoopie Pie

In 2011, the Maine State Legislature designated the
whoopie pie as Maine’s official state treat. This confection
traditionally consists of
two chocolate cake-like
rounds surrounding a
white cream filling. The
popular treat is reported
to have been baked in
Maine since 1925.

Maine State Dessert:
Blueberry Pie

In 2011, the Maine State Legislature designated blueberry
pie, made with wild Maine blueberries, as the official state
dessert. Wild blueberries are harvested from
late July to early September in Maine.
— www.maine.gov

We are more than carry-out…
Come enjoy the comforts of our NEW
dining room. Same great food and drinks
in a relaxing, enjoyable setting.

SAMPLE OF ALL WEEK’S SPECIALS
$7.50 (no substitutions)
A. Chicken Wings, Chicken Fingers, Spring Roll, Fried Rice
B. Chicken Teriyaki, Chicken Wings, Fried Rice
C. Vegetable Lo Mein, Chicken Fingers, Fried Rice
D. Pork Chow Mein, Crab Rangoon, Fried Rice
E. Ham Lo Mein, Egg Roll, Fried Rice
F. Subgum Chicken Chow Mein, Chicken Fingers, Fried Rice
G. Lobster Sauce, Chicken Wings, Fried Rice
H. Sweet & Sour Pork, Egg Roll, Fried Rice
I. Sweet & Sour Chicken, Chicken Wings, Fried Rice
J. Szechuan Lo Mein, Spring Roll, Fried Rice
K. Mixed Vegetables, Egg Roll, Fried Rice
G if t
HOURS: Sun.-Thurs. 11 am - 9 pm • Fri. & Sat. 11 am - 9:30 pm Cer ti f ic a te s
145 Camden Street, Rockland, ME 04841 A va il a b le
18
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Variety of Local Maine Oysters
Rotating Daily Specials
Happy Hour Starts at 4:30 PM
(207) 466-9120
421 Main Street • Rockland
northbeaconoyster.com

——————— CELEBRATING OUR 6TH SEASON ———————

VOTED KNOX COUNTY'S BEST SEAFOOD RESTAURANT
FOUR YEARS IN A ROW!

OUTSIDE DINING | GREAT WATER VIEWS
HAPPY HOUR EVERY DAY 12-6
FAMILY OWNED AND OPERATED

266 MAIN ST. ROCKLAND, MAINE 04841
(DIRECTLY ACROSS FROM THE PUBLIC LANDING)
207.593.8400 | HILLSSEAFOODCO.COM
THE FREE PRESS 2019 DINING GUIDE
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BURGERS,
SANDWICHES & MORE
*These Items are Available
from 11 a.m. til 8 p.m.*
American Burger: $10
8 oz. Angus Beef w/Lettuce, Tomato &
Mayo. Add: Cheese for 50¢ more –
American, Swiss, Cheddar, Cheddar Jack
Cowboy Burger: $11
8 oz. Angus Beef w/ BBQ Sauce,
Onion Rings, Cheddar Cheese
Mushroom Swiss Burger: $11
8 oz. Angus Beef w/sautéed mushrooms
& Swiss Cheese
“Ol Jimmy” Burger: $11
8 oz. Angus Beef w/ fried Onions
& Jalapenos melted Cheddar on a
grilled burger bun
Rockland Patty Melt: $11
8 oz. Angus Beef & Caramelized Onions
between Cheddar Cheese on
Grilled White Bread
South of the Border: $11
8 oz. Angus Beef w/Onions, Jalapenos,
Salsa, Cheddar Jack
Steak Bomb: $11
Seasoned shaved steak served piping hot
on a toasted sub roll with green pepper,
onion, mushroom, & a ton of
Colby jack cheese

Chicken Parmesan: $9
Deep fried all white meat tenders with
marinara sauce, Italian seasoning, &
melted mozzarella/provolone blend
cheese. Served on toasted sub roll.
Classic Tuna Melt: $8
White albacore tuna lightly dressed with
mayo, Swiss Cheese, Grilled on white or
wheat bread. Add tomato 50¢
Add bacon $1
BBQ Bacon Chicken: $9
Deep fried all white meat tenders with
bacon, melted cheddar & Sweet Baby
Ray’s BBQ sauce on a toasted bun.
The Best BLT: $8
Lots of Crispy bacon, lettuce, tomato
& mayo on white or wheat bread,
Toasted or Not.
Add cheese 50¢
Grilled Cheese: $6
Your choice of Cheddar, Swiss,
Cheddar Jack or American cheese grilled
on white or wheat bread.
Add tomato 50¢ or bacon $1
*All Burgers & sandwiches are served
with a Dill Spear, Your choice of Seasoned Curly Fries, Sweet Potato Fries,
Onion Rings or Potato Chips
Add Bacon to any Burger or Sandwich
for $1 Extra; Cheese 50¢
Extra Veggies 50¢

MORE:
Nachos: $10
Loaded with tomato, onion, black olives &
jalepenos. Tons of melted cheddar jack
cheese. Served with sour cream & salsa.
ADD Ground Beef or Fried Chicken
Tenders for $2.00 each
Tavern Cheese Pizza: $10
A 16" Pie of Shipyard Brewing dough,
marinara sauce, Italian seasoning, a
mozzarella/provolone blend of cheese.
Add your choice of toppings….
Each Meat Topping $1.00 Extra
pepperoni, ground beef, bacon
Each Veggie Topping $.50 Extra
onion, jalepenos, green peppers, mushrooms, black or green olives, tomato.
Cheeseburger Pizza: $13
Our 16” Pie with Ground beef, “special
sauce,” mozzarella/provolone blend
cheese, pickles, onions, & after cooking
topped with chopped lettuce. So Gooood.

2 Soft Baked Pretzels $5
Warm right from the oven, soft, chewy,
salty served with Marie’s Dijon Honey
Mustard Sauce.
Sides:
Seasoned Curly Fries $4
Sweet Potato Fries $4
Beer Battered Onion Rings $5

MYRTLE TIL MIDNIGHT
*These Items are Available from
8 p.m. til Midnight*
Wings Wings Wings 7 for $8
Biggest & Meatiest around, deep fried
’til crispy. 2 Ways - MILD or BUFFALO,
blue cheese or ranch sauce.
FRANK’s RED HOT Sauce available for
those that like ’em real hot.
Chicken Tenders $8
The real deal, white juicy breast meat
deep fried and served with your
choice of dipping sauce.
Fried Shrimp – $8
Medium sized Shrimp deep fried till
golden, wicked good.
Your choice of dipping sauces, sweet-nsour, cocktail, or tartar sauce.
Coconut Fried Shrimp $7
Deep fried Shrimp coated in toasted
Coconut. Served with sweet chili sauce.
Jalapeno Poppers 6 for $7
Stuffed with cheddar cheese,
deep fried served w/chunky salsa.
Deep Fried Shrooms $7
Big & juicy, served w/ranch.
Mozzarella Sticks 6 for $7
Beer battered, deep fried, crunchy &
oh-so-cheesy with marinara.
Wisconsin Cheese Curds $7
Deep Fried, Crunchy Balls of
Cheesyness (yes that is a word),
melt in your mouth, Served with
Marie’s Dijon Honey Mustard.
DIPPING SAUCES & DRESSINGS…
Blue Cheese, Buttermilk Ranch,
Marie’s Dijon Honey Mustard,
Ray’s BBQ, Soy Sauce, Sweet-n-Sour,
Sweet Chili Sauce, Willy Sauce,
Sour Cream, Salsa, Frank’s Red Hot,
Marinara, Tartar.

COCKTAILS & ODDITIES SINCE 1897
12 MYRTLE STREET . R O C K L A N D ,
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M A I N E

• Lobster Rolls

Breakfast • Lunch • Espresso
Open 7 Days

The Best Bagels!
Traditional Brooklyn-Style Bagels
Made Fresh 7 Days a Week
754 Main St. • Rockland • 594-3600

in season
• Chowder
• Soup
• Deli
Sandwiches
• Panini
• Salads
• Coffee and
Cold Drinks
• Beer and
Hard Cider

Eat-In or Take-Away ~ Open 10:30 - 4:00
397 Main Street, Rockland (207) 593-7778

HUGE
Beer & Wine
80 CAMDEN ST.
ROCKLAND MAINE
CLOSED TUESDAYS

207-596-7348 • 207-594-0083

AUTHENTIC
THAI FOOD

Selection
GREAT PRICES

Dairy, Bread, Snacks,
Steaks, Soft Drinks,
Frozen Foods, Paper Goods
and so much more!
No Membership Card Required

OPEN FOR LUNCH AND DINNER
CLOSED TUESDAYS

CARRY OUT AVAILABLE

195 Park St.
Rockland

594-5443

OPEN 7 DAYS A WEEK
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HOT DOGS

S

A New Traditional Fourth

WASSES
HOT DOGS

“A must stop for all hot dog aficionados.”
— Washington Post
Wasses: “A midcoast empire, considered one of
the top take-outs in the state of Maine”
— Down East Magazine

o-called traditional Fourth of July food is red, white
and blue — strawberry and blueberry pie topped with
stars-and-stripes crust, compotes and trifles of strawberries and blueberries layered with whipped cream or custard — desserts that are served following an all-American
cookout with burgers or hot dogs on the grill, corn on the
cob, baked beans and potato salad. But go back a few generations and a traditional New England Fourth of July dinner
was fresh poached salmon with egg sauce, served with
straight-from-the-garden peas and new potatoes.
The salmon-and-peas tradition dates from the 1700s,
when Atlantic salmon used to run in the rivers from Canada
all the way down to Long Island Sound, becoming plentiful
just as the new vegetables were coming on in early July. An
early Maine cookbook describes cooking a freshly caught
grilse, or three- to five-pound salmon, by wrapping the
cleaned and scaled fish in five yards
BY
of cheesecloth, placing this huge bunGEORGEANNE
dle in a washboiler half-full of water
into which one cup of vinegar had
DAVIS
been poured, and boiling it for five
hours. The vinegar and long cooking dissolved the fish’s
small bones and softened large ones so that the entire fish
could be eaten “with no other condiment than a little salt
and the slightest squeeze of lemon. I do not object to cucumber sliced very fine with a dressing of oil, three tablespoons to one cup of vinegar, salt and pepper ... but I regard
green peas or any other vegetable with this fish as a cockney

Andrew Wyeth always headed to Rockland to
sample his “favorite hot dogs” at Wasses.
— Maine Sunday Telegram
“A visit to the midcoast would be incomplete
without a grilled hot dog and onions from
Wasses Hot Dogs.”

WASSES
ROCKLAND
2 North Main St.
across from
Dunkin’ Donuts
THOMASTON
Rt. 1, Next to
Shepard Motors
BELFAST
Corner of Rte. 1 & 3
Renys Plaza
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• Lunch • Dinner • Cocktails
• Salad Bar • Outdoor Seating
• Closed Wednesdays

Located at the Tradewinds, Rockland
Corner of Main & Park Drive • 593-8629
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abomination,” said the cookbook author.
There’s only been one time within recent memory that our
garden had both peas and potatoes early in July, and as a nod
to tradition, we bought salmon to accompany them. The
salmon was simply broiled, peas steamed, and potatoes
served whole in a cream sauce, all of it making a delicious
repast, but somehow not the carefree kind of meal associated
with a summery Fourth of July day — especially where the
cook is concerned. But the traditional menu can be adapted
to today’s more casual dining. Instead of poaching salmon
in a steamy kitchen, toss it on the grill. While it may be an
abomination to 19th-century palates, an Asian barbecue
glaze is mighty tasty — and a lot quicker to prepare.
2 Tbsp. rice vinegar
1 Tbsp. fish sauce
2 Tbsp. mirin
4 Tbsp. hoisin sauce
1/2 tsp. garlic chili paste
2 Tbsp. grated ginger
Zest and juice of a lime
1 Tbsp. finely minced garlic
1 lb. skin-on salmon fillets
sliced green onion and sesame seeds for garnish

Asian Barbecued Salmon

Directions: About an hour before grilling time, whisk together all ingredients. Preheat grill on high, oil grates and
place salmon fillets directly on grill, skin side up. Cover
and cook two minutes. Use a spatula to carefully flip
salmon and place skin side down on grill. Reduce heat to

low and continue cooking, covered, two minutes more. Lift
lid and brush BBQ glaze over salmon until it’s well coated
and saturated. Grill one more minute. Remove from grill
and top with green onions and sesame seeds.

The new potato and peas part of the menu can be combined in a creamy salad.
3 pounds new potatoes, unpeeled
3 Tbsp. vinegar
2 celery stalks, thinly sliced
1 cup fresh green peas, blanched for 1 minute
1/2 cup unpeeled English cucumber, quartered and sliced
1/2 cup thinly sliced radishes
1 cup mayonnaise
1/4 cup chopped fresh chives
1 Tbsp. Dijon mustard
2 garlic cloves, minced
1/4 teaspoon cayenne pepper

New Potatoes and Garden Peas Salad

Directions: Cook potatoes in large pot of boiling, salted
water until fork tender, about 20 minutes. Drain, cool and
cut into quarters. Transfer to large bowl, add vinegar and
toss to coat. Mix in celery, peas, cucumber and radishes. In
a small bowl, whisk together mayonnaise, all but one tablespoon of the chives, mustard, garlic, and cayenne pepper.
Add to potato mixture and toss. Season to taste with salt
and pepper. Cover and chill at least one hour to allow flavors to blend. Sprinkle with remaining tablespoon chives,
and serve.

An Employee-Owned Co-operative

Celebrating 20 Years of Roasting Coffee in Midcoast Maine
The Hub of Main
Street Rockland
since 1992 —
open at 6 a.m.
for coffee, pastries
and breakfast
wraps.
Our lunch menu
served
from 11 a.m.
’til close
7 days a week.
Evening
entertainment on
weekends.

Roasting with our
state-of-the-art
Loring Smart
Roast Hot Air
Convection
Roaster —
kind to the local
environment,
while giving
Rock City Coffee a
cleaner, brighter
and more
uniform flavor

rockcitycoffee.com
252 Main St., Rockland • 594-5688
316 Main St., Rockland • 594-4123
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The Very Best Local Seafood

In The Heart of Rockland Harbor
#thelandingsrestaurant
1 Commercial Street
594-3011
P CELEBRATING

10 YEARS! P

DINE AT THE HISTORIC ROCKLAND TRAIN STATION
Fully Air-Conditioned

Enjoy fresh,
local cuisine!

Open at 11 a.m., Mon.-Sat.
serving lunch and dinner.
Closed Sunday

Big Screen TVs
Including 150" HiDef

Weekend Entertainment

4 Union St., Rockland 207-594-7500
TracksideME.com
Daily updates on Facebook at www.Facebook.com/TracksideStation
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A World of Chocolate Awaits You at Bixby & Co.
Bixby Bars

Needhams - An Old Time Maine Favorite

Sweet
Maine !
s
s
e
n
d
o
Go

<

Handcrafted
A Variety of Bonbons

Handcrafted Bark

Caramels

Come
Visit Our
Tasting
Room
& Store!

Gluten Free
Vegan Options

Kate McAleer, Owner

Bean to Bar Chocolate
One Sea Street Place, Rockland
Turn Right Off Main Street Onto Tillson Avenue,
2nd Right After Coast Guard Base
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Searsmont

Thomaston

22 Main Street
342-2337

Corner of Starr & Beechwood
354-2337

Searsmont Hours

Thomaston Hours

Mon. 12-7
Tues. 12-7
Wed. 12-7
Thurs. 12-11
Fri. 12-11
Sat. 12-11
Sun. 12-7

Open Mic Night
Thurs. 7-10
Karaoke Night
Fri. 8-11
Live Music
Sat. Night 7-10

Food Truck
On-site

Mon. 12-7
Tues. 12-7
Wed. 12-11
Thurs. 12-11
Fri. 12-11
Sat. 12-11
Sun. 12-7

Open Mic Night
Wed. 7-10
Karaoke Night
Thurs. 7-10
Live Music
Sat. Night 8-11

Learn more about our Beers & Company at…

threshersbrewingco.com
get our beer locally at Hannaford
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CELEBRATING OUR 25th YEAR!
Wood Fire Oven
Diverse Menu
Kid Friendly
Something
for Everyone
Supper
Lunch & Brunch
Menu Daily

OPEN EVERY DAY

15 O A K S T R E E T , R O C K L A N D
594-2034
CafeMiranda.com

Good, Honest, Maine Food

“From Sea to Table”

BREAKFAST t LUNCH
t DINNER t
WATERFRONT DINING
Between The Brass Compass and
Archer’s on the Pier, you can now
enjoy breakfast, lunch and
dinner; planned, prepared and
served lovingly by Lynn Archer
and her staff.
ARCHER’S: Open 11a.m.-9 p.m. 7 Days;
’til 10 p.m. Fri. & Sat.

BRASS
COMPASS:
Open
6 a.m.-3 p.m.
7 Days
Breakfast
and
Lunch served
all day

ARCHER’S: 58 Ocean Street, Rockland (207) 594-2435
The Brass Compass: 305 Main Street, Rockland (207) 596-5960
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Chinese Restaurant

All You Can Eat
Lunch Buffet
GREAT PRICE • GREAT FOOD

Szechuan,
Hunan,
Mandarin &
Cantonese Cuisine
Delicious Chinese food
to eat in or
take out

Voted Best of the Best in
Knox County Since 2004
Harbor Plaza, Next to Shaw’s
235 Camden Street (Rte. 1), Rockland

Tel: 594-1038 • 594-8848
OPEN HOURS:
Mon.-Thurs. 11:00 am-9:00 pm
Fri. & Sat. 11:00 am - 10:00 pm
Sunday: 11:30 am - 9:00 pm

Cocktails Available
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Harvest Time…

It’s finally arrived, that time of the year when gardens
overflow with fruits and vegetables. Visits to farmers’ markets or farm stands yield sweet corn, tomatoes of all shapes
and varieties, including golden yellow Taxi, the lightly
striped oblong Amish paste, Green Cherokee, baskets of orange, yellow and red cherry tomatoes, as well as old standbys like Better Boy and heirloom Brandywines. Late-season
salad mixes, stringbeans in yellow, burgundy and green, cucumbers for eating and pickling, potatoes, both pink and tan,
carrots, beets, kales and cabbages, as well as fat bundles of
herbs — dill, cilantro, basil and sage — compete for space
with the first of autumn’s riches like early apples and winter
squashes. The last of the blueberries and raspberries and
local cantaloupes and watermelons round out the fare. You
know it’s the peak of the season in Maine when basil can,
for a few short weeks, be gathered by the armful, for use in
pesto, salads, omelettes or any dish you’d like to brighten
up with what to me is the signature taste of summer.
With so many choices available, it’s easy to plan festive
summer meals that features all-local products, save for a
few staples – olive oil, salt and spices, coffee and lemons
spring to mind – that Maine has yet to provide (and probably
never will). This reliance on local foods seems like a recent
trend, but in fact, my mother-in-law, back in the 1960s, regularly served meals based primarily on what was fresh and
local, at a time when the word “locavore” had yet to be invented. Colorado natives transplanted to Connecticut, my
inlaws filled their suburban backyard with a garden that re-

BY
GEORGEANNE
DAVIS

minded them of home. They also found the best produce
stands and local butchers to provide what they couldn’t raise
themselves.
As wife of a university president, my mother-in-law was
often called upon to entertain academics visiting from other
countries and she never had a problem deciding what to
CONTINUED ON PAGE 30

BAR HARBOR • BRUNSWICK
ROCKLAND • FREEPORT
LEWISTON • BREWER
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CONTINUED FROM PAGE 29

serve. One of the best homestyle cooks I’ve ever known, she
cooked what she knew best, using the best ingredients available. At a time when I and others were learning the rudiments of French cuisine, thanks to Julia Child, my
mother-in-law unapologetically served quintessential American cuisine to her foreign guests. There would be no fancy
appetizers to ruin appetites; guests were expected, like ranch
hands, to come to the table and dig in. Her summer company
meals would include enormous tomatoes from the garden,
thickly sliced and served on a platter in naked splendor; no
dressing, no herbs to sully their meaty, juicy glory. A bowl
heaped with steaming corn on the cob would be passed, butter and salt available for individual application. Steak perfectly charred over charcoal was sliced and passed for the
meat course. (I’m certain that, had it been available, it would
have been grass-fed local beef, but they made do with the
best Western beef available; my mother-in-law assiduously
cultivated her relationship with her butcher.) The dessert was
peach shortcake: local peaches served over shortcake biscuits still warm from the oven and lightly buttered, then
topped with clouds of whipped cream. Good old American
coffee ended the meal.
As this is the best of American cooking, if I were to serve
dinner to foreign guests today I’d hardly change a thing. Well,
we might start with homemade sourdough baguette slices
topped with some wild mushroom spread I saw at the farmers’
market or with some local goat cheese. And if we’re taking
time for appetizers, some skewers of chunks of watermelon
topped with halved cherry tomatoes and a small leaf of basil
– red melon with Sungold tomatoes, yellow melon with red.
For the dinner, I’d probably gussy up the larger sliced tomatoes with a basil vinaigrette, and we’d be obliged to serve lobster, since we live on the coast, but I’d serve it in some form
that wouldn’t require guests to wear a bib and employ crackers. And I’d swap out the peach shortcake for a dessert tart
that could be prepared in advance of the meal, while the coffee
would probably be espresso. But the stars of the show would
still be local.
Here are some recipes for this summer’s end feast.
1 clove garlic
3/4 cup packed basil leaves, coarsely chopped
1/4 cup extra-virgin olive oil
2 Tbsp. vinegar
3 Tbsp. honey or maple syrup
1/4 tsp. each sea salt and freshly ground black pepper
2 Tbsp. julienned basil leaves

4 tablespoons butter
1/2 cup finely chopped onion
1/2 cup each finely chopped red and green bell pepper
2-1/2 lbs. cooked lobster meat, cut into chunks
2 eggs, beaten
2 Tbsp. mayonnaise
1/4 cup chopped parsley
salt and pepper
2 cups fine fresh breadcrumbs
vegetable oil and butter for frying

Lobster Cakes

Melt butter in a large skillet over medium heat and saute
onions and peppers for several minutes. Add in lobster meat
and cook until heated through; set aside to cool in a large
mixing bowl. Add eggs, mayonnaise, parsley, and salt and
pepper to taste and one cup of breadcrumbs and stir to mix
well. (Add more breadcrumbs if needed so that mixture
barely holds it shape.) Chill an hour or more. Spread remaining breadcrumbs out on a plate. Then take 1/4 cup lobster mixture and form into 2-inch-thick cakes by hand. Put
each cake into breadcrumbs to coat, then set aside. Lightly
coat a large skillet with oil and butter and heat over medium
heat. When very hot, add lobster cakes in batches and cook
each batch for about 4 minutes per side, or until golden
brown on both sides. Remove from skillet and drain on
paper-towel-lined plate. Transfer first cakes to a baking
sheet in warm oven while cooking next batch. Serve with
homemade tartar sauce.
Crust:
1-1/4 cups flour
2 Tbsp. sugar teaspoons
1/8 tsp. salt
1 stick butter, diced
1 large egg yolk
1 Tbsp. ice water

Basil Vinaigrette

In blender or food processor, combine all ingredients except julienned basil and process until smooth. Stir in julienned basil and serve.
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Filling:
3.5 oz. almond paste
2 Tbsp. sugar
1/8 tsp. salt
4 Tbsp. butter, room temperature
1 large egg
1/2 tsp. vanilla extract
3 Tbsp. flour
4 small plums
1/3 cup blackberries

Plum and Blackberry Almond Tart

Glaze:
2 Tbsp. apricot preserves
1 tsp. lemon juice

Pulse flour, sugar, salt and butter in food processor until
mixture resembles coarse meal. With machine running, add
egg yolk and ice water. Mix until dough begins to hold together. Form dough into a ball, cover in plastic wrap, and
refrigerate for at least 30 minutes. Roll out into a circle to
fit a 10-inch tart pan with removeable bottom. Prick with
fork, weight shell and bake for 20 minutes, or until light
brown. For filling, in the bowl of mixer combine almond
paste, sugar and salt and beat on medium speed until mixture forms small crumbs. Beat in butter until fluffy; add egg
and vanilla extract until well combined. Add flour and beat
until just combined. Spread almond mixture in cooled tart
shell, top with plums and blackberries, arranged in concentric circles, and bake for another 20 to 25 minutes or until
tart is golden brown. Transfer to a wire rack and let tart cool
completely. In a small bowl, mix preserves and lemon juice
until well combined. Brush glaze onto cooled tart.
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59 SEA STREET • CAMDEN

RHUMBLINECAMDEN.COM

(207) 230-8495 OPEN: MAY-OCTOBER
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I

Potato Salad Three Ways

Offshore
Restaurant
Route One,
Rockport
(Across from
Mini Golf)

596-6804
Air Conditioned
Plenty of Parking

Serving Breakfast, Lunch and Dinner

BEST IN LOCAL SEAFOOD
✪ Fresh Salad Bar with over 30 Items
✪ Daily Specials
✪ Lobster
✪ Clams
✪ Scallops
✪ Haddock
✪ Steamers
✪ Sandwiches
✪ Burgers
✪ Steaks
✪ Prime Rib every Fri. & Sat.
✪ Cocktails
✪ Children’s Menu
Take-out Available
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n high summer, there’s a lot of good eating coming from the
gardens: beans, summer squashes, snap peas, greens, lots of
herbs. We’re snitching almost-ready-to-harvest garlic and onions
and digging along under the mulch to feel for new potatoes. This
is the perfect time to bring those tiny tubers in for consumption
because they don’t need peeling – a huge plus in my eyes. If you
have a colander full of new potatoes fresh from the garden, rinse
away the excess soil and then scrub them with one of those
sponges that has a scritchy green side. The skins will slough off
and your potatoes will be as smooth and white as a hard-boiled
egg. Then you can go on to boil them and make one of summer’s
favorite sides, potato salad. Once the
BY
spuds are fork-tender, just drain and use
GEORGEANNE
– no messy skin removal needed.
DAVIS
We like any kind of potato salads
around here, especially the classic, but are open to new versions.
All of the following recipes call for about three pounds of small
new potatoes. To cook them, place potatoes and two tablespoons
of salt in a large pot of water. Bring to a boil, lower heat and simmer for 10 to 15 minutes, until the potatoes are barely tender when
pierced with a knife. Drain potatoes in a colander, then allow them
to cool to room temperature. NB: If you are a fan of hard-boiled
eggs in your potato salad, put them in the pan to cook with the potatoes.
The second best thing about making potato salad in high summer, right behind not having to peel away skins, is the availability
of all the onions, peppers, celery and herbs right in the garden. If
only we could produce our own olive oil, we’d have a totally locavore salad....

SCOTT’S PLACE
45 Years of Serving
Good Food at Reasonable Prices

$3.00 to $15.00 Lunches

Take-Out
Hot Dogs • Burgers • Seafood Rolls
Famous Lobster Rolls
Whole Wheat Wraps Available on Most Sandwiches

Homestyle Onion Rings • French Fries
Good Friends
Good Service
Good People

In a Hurry? Call Ahead
236-8751 • Rte. 1, Camden
(near Renys)
Open Monday-Saturday
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3 pounds cooked new potatoes,
room temperature
1 cup mayonnaise
1/4 cup cider vinegar
3 Tbsp. Dijon mustard
1 Tbsp. sugar

1/4 cup each chopped fresh dill,
chives and parsley
salt and pepper to taste
1/2 cup chopped celery
1/2 cup chopped sweet onion
1/2 cup chopped green pepper

Classic Potato Salad

Instructions: In a small bowl, whisk together mayonnaise, vinegar,
mustard, sugar, chopped herbs, salt and pepper. Set aside. Cut potatoes into bite-sized pieces and place in a large bowl. While potatoes
are still warm, pour dressing over them and add the celery, onion and
green pepper, and additional salt and pepper to taste. Toss well, cover,
and refrigerate. Serve cold or at room temperature. NB: If you feel
it’s not potato salad without hard-boiled eggs, chop the eggs and add
them with the chopped vegetables. Or halve the eggs, place them on
top of the salad and let diners choose to eat them or not.
Here’s a maple-bacon potato salad that’s most like a German or
Pennsylvania Dutch version.
3 pounds cooked new potatoes,
room temperature
8 slices bacon, chopped
1 medium onion, chopped

1/4 cup apple cider vinegar
1/4 cup pure maple syrup
1 clove garlic, minced
1/4 cup minced parsley

Maple-Bacon Potato Salad

Instructions: While potatoes are cooling, cook the bacon until
browned and crisp. Remove with a slotted spoon and drain on
paper towel. Drain all but two tablespoons bacon grease from pan.
Sauté onion in grease until soft, add vinegar, maple syrup, garlic,

and half of the bacon. Simmer over medium heat for 5 to 10 minutes, until slightly reduced. Toss warm potatoes with vinaigrette
and garnish with remaining bacon and parsley. Serve warm.

Basil is coming on strong now and we’ve been making pesto in
all its manifestations: classic, with basil, garlic, parsley, oil, pine
nuts and Parmesan, as well as ones that use what we have the most
of at any given time, like garlic scapes and chives. A lot of the pesto
goes into the freezer, but the following potato salad uses some fresh
pesto in a take on a Caprese salad.

Pesto Caprese Potato Salad

Pesto:
1 cup packed fresh basil
1/2 cup fresh parsley
1/4 cup olive oil
1/4 cup pine nuts or other nuts (almonds, walnuts, etc.)
3/4 cup plain Greek yogurt
1/4 cup Parmesan cheese, grated
1/2 tsp. each salt and pepper
Salad:
3 pounds cooked new potatoes, room temperature
1 cup grape tomatoes
1 container tiny mozzarella balls

Instructions: In a food processor combine basil, parsley, pine nuts,
Parmesan cheese, salt and pepper. Pulse a few times, then slowly
add olive oil while mixing. Scrape down sides, add Greek yogurt
and process until completely combined. In a large serving bowl,
combine potatoes, tomatoes and mozzarella. Fold pesto mixture
gently into the salad, coating evenly.

BUTCHER • CAFE • MARKET
Whole Animal Butcher Shop
Local, Pasture Raised Meats – Custom Cut

All-Day Cafe Serving
Coffee, Tea, Espresso • Freshly Baked Pastries & Breakfast Specials • Salads & Sandwiches
Delicious Soups & Bone Broth • Cheese & Charcuterie Plates • Wine & Beer

Market
Exceptional Groceries • Breads & Desserts Baked on Premise • Fine Cheeses & Charcuterie
House-Made Prepared Foods • Picnic Items • Yacht Provisioning

310 COMMERCIAL STREET, U.S. RTE. 1, ROCKPORT • 207-236-6328 (MEAT)
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UPSTAIRS BAR
Pool Table
Darts • Jukebox
Same Great Menu
Live Entertainment
Ping-Pong
Karaoke

• Downstairs Dining
• Brick Oven Pizza
• Locally Inspired Food
• Juicy Steakburgers
• Fresh Seafood
• Casual Dining with a
Great Kids’ Menu
207-236-3272

21 BAY VIEW STREET • CAMDEN

www.cuzzysrestaurant.com

Sweet Sensations Pastry Shop
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wedding cakes • celebration cakes • french pastries • fresh baked goods

AND…

Tiberius, Postumus, Drusus

Eat In – Take Out
OPEN
DAILY
Come
relax,
eat,

Signature Sandwiches,
and
drinkFresh
at our
cafe.
Soups,
Salads,
Coffee Bar, Ice Cream

Conveniently located between Rockland and Camden. Outside covered patio with beautiful views of
menu
• signatureair
sandwiches
• soups
fresh salads
• full in
service
coffeeby
barour
• ice
cream
bar
Mt.cafe
Battie.
Comfortably
conditioned
in the• summer,
warmed
the winter
stone
fireplace.
309 COMMERCIAL
STREET,
• MAINESWEETS.COM
• 207-230-0955
309 COMMERCIAL
STREET
(RT. 1),ROCKPORT
ROCKPORT
• MAINESWEETS.COM
• 207-230-0955

34

THE FREE PRESS 2019 DINING GUIDE

Daily Happy Hour

2521 Atlantic Hwy.
Lincolnville, Maine
207-789-5550
Family Friendly
LobsterPoundMaine.Com
@LobsterPoundMaine

Come enjoy a delicious meal
out on our patio or a drink in
our seaside beer garden

16 BAY V I E W L A N D I N G | C A M D E N, M E | 207.236.4032
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Private Events

PETEROTTS.COM
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US Route 1, Lincolnville Beach (next to the Islesboro Ferry Terminal)

Lobster • Seafood • Chicken • Burgers
The owner and founder of McLaughlin's
Lobster Shack, Rick McLaughlin has been
serving up seafood at this location since
1980. For 39 years, Rick McLaughlin
has taken pride in providing the best
seafood at decent prices. Come on in
today and enjoy a great meal on the ocean!

McLaughlin’s
Wheelhouse
Oyster Bar

Also, on the same property

Beachside Oyster / Rum Bar
Local Brew
• Full Rum Bar
• Local Oysters
Pemaquid - Islesboro - Ducktrap
• Burgers
• Cold plated seafood
• Lobsters
• Steamers
•

Eat locally caught lobster and
seafood outside on our seawall or
inside in our dining room
overlooking the ocean.
Open Daily 11:30-8:00
789-5205
www.thelobshack.com
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Bell The Cat
is Open 7 days

Mon.-Fri. 6:30AM to 7PM
Saturday 7:30AM to 4PM
Sunday 9AM to 4PM

15 Belmont Ave., Belfast

https://www.facebook.com/bellthecatinc

THE FREE PRESS 2019 DINING GUIDE

338-2084
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WEAVER’S
ROADSIDE VARIETY
BAKERY & CATERING

Darby’s Restaurant & Pub
A GREAT “LITTLE” RESTAURANT
SERVING REGIONAL AND
INTERNATIONAL COMFORT FOOD
155 High Street Belfast, Maine 04915
(Two doors down from The Colonial Theatre)

Deliciously inspired enhanced comfort
food in historic downtown Belfast.

1386 Waterville Road, Waldo, ME
342-5697

Pizza / Subs
Ribs / Beans
Baked Goods
Beer / Wine
AGENCY LIQUOR STORE
NON-ETHANOL FUEL
weaversroadsidevariety@gmail.com

We’re a “from scratch” kitchen,
cooking with locally produced
foods as seasons and
availability permit.
Our full bar features fine wines,
local, domestic, and imported beer,
an inventive martini menu, and
a handsome selection of
single malt whiskey.

Tel: 207-338-2339
(Reservations suggested)

www.darbysrestaurant.com
Please join us on Facebook
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Fraternity Village General Store
“Good Food – Good People”

CAFÉ - BAKERY
GROCERY
PIZZA & SANDWICHES
EAT IN or TAKE OUT

SELECTION OF
CRAFT BEER & WINE
PIES & BAKED GOODS FROM
AMANDA’S KITCHEN
Route 131, Searsmont Village

207-342-5866

207•763•3305
Four ales brewed and bottled
in Lincolnville, Maine
• English Pale Ale •
• St. Nick Porter •
• Northern Brown Ale •
• Summer Golden Ale •
• Moody Mountain IPA •
Available at
select locations along the midcoast

353 High St • Lincolnville Maine
Andy and Ben Hazen
THE FREE PRESS 2019 DINING GUIDE
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THE PERFECT TRAILER
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To reserve advertising space
or for more information
about the 2020 Guide,
Call or email us at…

For vending
or concession work at
weekend festivals, sporting
events, concerts and fairs

www.on-the-road.net

THE FREE PRESS • 8 NORTH MAIN ST., SUITE 101
ROCKLAND, MAINE 04841
207-596-0055 • FAX: 207-596-6698
E-MAIL: admanager@freepressonline.com

1/8 mile west of Ferry
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CANDLEPIN BOWLING, a New England Tradition
18 Lanes – Always Open Bowling
Great For Large Groups/Pre-Wedding Get-Togethers

Bowling Parties for 12 As Low as $60!
Beer, Wine, Pizza in Air Conditioned Comfort

Great Rainy Day Activity

KIDS
LOVE OUR
ARCADE
ROOM!

Open Daily from 9:30 – Closed Mondays
US Route 1, Rockport
594-7525

Food is
Everywhere
in Maine and
All of It Is Good!

$3.25/string
all day,
every day!

Thomaston Grocery South End
193 MAIN ST., THOMASTON

354-2583

Fine Meats • Seafood

Grocery
WE DELIVER!

• PIZZA • SANDWICHES
Stop by your local
OVER
• SOUPS •SODAS • BEER
WE
ARE
markets! For tasty
25
• LOTTERY
OPEN
YEARS
treats, picnic foods,
67 South Main St., Rockland • Tel. 596-7321
prepared meals,
ingredients for that favorite recipe, Maine-made products, home-grown and -raised foods and much more….
Go Green… Shop Local Visit your Farmers’ Market. Farmers’ markets are a wonderful experience. Many
have weekly entertainment —like music and children’s programs. There are tastings and educational
programs and information on raising your own food. Many booths have recipes and suggestions for serving.
PRODUCE
FRESH COFFEE!

MONDAY - FRIDAY
6:30 AM-7:00 PM
SATURDAY
7:00 AM-6:00 PM
SUNDAY
8:00 AM-5:00 PM

GROCERIES
DELI!

Lincoln’s Store
Shop Lincoln’s – it only makes cents!
• Quality Meats, Groceries, Produce and Our Own Whoopie Pies
• Maine Craft Beers and New Wine Selection
• Full-Service Deli Featuring Pizza, Fried Chicken and Daily Specials
OPEN 7 DAYS • ROUTE 90 • WARREN, ME • 207-273-2113 • FIND US ON FACEBOOK
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CAMDEN

H
WARREN

RT 90

US 1

US 1
ROCKLAND
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How To Eat
A Lobster

1. Twist off

Separate the tail from the
body and break off the tail flippers.

the large
claws and
crack open
with a nutcracker, pliers, knife or
rock.

2.

3. Insert a fork and push the tail meat out

Open the body by cracking it apart sideways.
Lobster meat lies in the four pockets (or joints)
where the small walking legs are attached. The small
walking legs contain excellent
meat which can be removed by
sucking on the ends of the legs.

557 Old County Road
594-5940

MILLER’S LOBSTER CO.

Family Owned & Operated

LOBSTER & CLAM DINNERS
LOBSTER & CRABMEAT ROLLS
HOT DOGS • FRESH BAKED PIES • BEER & WINE

in one piece. Remove and discard the back
vein which runs the entire length of the tail
meat.

Take-Out or
• Fresh Seafood Daily
Picnic Table Dining
(whole-belly clams, haddock,
Hours: 10:30-5:30 Mon.-Sat.
crab & lobster rolls)
• Sausage, Burgers & Shakes
• Award Winning Chili!
• Gluten Free & Vegetarian
Options Available
• Pet Friendly
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4.

Off Route 73, Spruce Head

www.millerslobsters.com

Opening June 15 - Labor Day
Daily 11-7 - closed Wednesday
Enjoy your seafood dinner on the wharf
overlooking beautiful Wheeler’s Bay

207-594-7406
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Lobster Risotto

Easy, Elegant and Tasty

Ingredients
1/4 cup olive oil, divided
2 onions, chopped
6 cups chicken broth
1 clove garlic, chopped
1-1/2 cups Arborio rice
1/2 cup white wine (any kind)
1 tablespoon honey
3 tablespoons butter
1 cup light cream
1 tablespoon paprika
1 teaspoon cayenne pepper
1/8 cup each of apple cider vinegar and water
1/2 cups cooked lobster meat
1/2 cup shredded Parmesan cheese (not dried)
Instructions: Heat 2 tablespoons oil in a large skillet over
medium heat; cook and stir onions until light brown and tender, about 20 minutes. Bring chicken broth to a boil in a pot;

reduce heat to low and keep at a simmer. Heat remaining 2
tablespoons oil in a large, flat-bottom pan over medium-high
heat. Cook and stir garlic in the hot oil until fragrant, about 2
minutes. Add Arborio rice to garlic; cook and stir until rice
begins to brown, about 3 minutes. Add wine and cook for 1
minute.
Stir 1 cup chicken broth into rice mixture; cook, stirring
constantly, until broth is absorbed. Repeat adding broth, 1
cup at a time, until all the broth is used, stirring constantly
until broth is absorbed each time, about 30 minutes.Mix
honey into onions and cook 5 minutes more.
Stir butter into rice mixture until melted. Add cream and
stir until rice mixture thickens, about 3 minutes. Add paprika
and cayenne pepper; stir well. Add apple cider vinegar and
water and mix well. Stir lobster meat into rice mixture and
cook until heated through, about 3 minutes. Mix Parmesan
cheese into rice mixture until melted. Add onion mixture
and mix well; season with salt and pepper.

“On the Shore ”

Open for the season Saturday,
May 25th thru September

YOUNG’S LOBSTER POUND
Retail & Wholesale

• DOCK ‘N DINE SHORE DINNERS
• LIVE & BOILED LOBSTERS & CLAMS
• LOBSTER & CRAB ROLL
• LOBSTER STEW
• FISH & CLAM CHOWDER
• FRESH CRABMEAT & LOBSTERMEAT
• LARGE GROUPS BY RESERVATION

Located on picturesque Spruce Head Island,
across from a working lobster wharf. Enjoy
delicious local seafood and stunning views of
Seal Harbor. Only a 15 minute drive from
Rockland or Route 1, right off Route 73.

Packed
to travel

338-1160 • (FAX) 338-1656
2 Fairview Street, Belfast
(Turn off Rt. 1 onto Mitchell Ave)

• Fresh Maine Lobster & Crab Rolls
• Steamed Lobster Dinners
• Homemade Soups & Chowders
• Local Oysters & Clams
• Burgers & Grilled Cheese
• Freshly Baked Desserts
• Daily Specials & More!
Outdoor waterfront seating and a covered
tent area for rainy days.

WE SHIP
NATIONWIDE

Rockport Lobster

346 Main Street
Rockland
390-0102

Live Lobster, caught daily,
from our own boat
Fresh Clams

Lobsters kept fresh in real saltwater tanks
Lobsters steamed to go
175 Park Street, Rockport, ME 04856
open
Across from Ashwood Waldorf School
10am-6pm
236-6004

Patio Dining
& Take Out
Daily 11-4
Award-Winning Lobster Rolls and Chowder
All Sandwiches, Salads, Soups & Chowders Feature
Maine Lobster and Crabmeat, Daily-Made Breads
Pet Friendly

Fresh Seafood & Local Lobsters
Clams • Crab meat • H ad d oc k • H alib ut • M ussels
O ysters • Salmon • Sc allops • Shrimp • Sw ord fish
Fine W ines, M ic rob rew s & Seasonal Spec ialties
118 MAIN STREET ROCKLAND, ME 04841
(207) 596-6068
WWW.JESSMARKET.COM

Packed To Travel – Shipped Overnight – Open Year-Round
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Serving Knox County Since 1952

Perched on a hillside with Bay & Lake southerly views, this thoughtfully
designed 3 BR, 2.5 bath home features a chef’s kitchen, a large living room
w/hearth, separate dining room, 1st floor BR, a walkout basement &
7 private acres for gardens & wildlife adventures. $363,620

15 Payne Ave.,
Rockland, Maine

207-596-6433

Cousens
R E A LT Y

Visit us at www.eracousens.com

Remarkable, lakefront setting with miles of navigable boating opportunity. Pristine, seasonal cottage w/1st floor BR, full
bath, LR & appliance kitchen. Waterfront deck, dock & rear patio deck. Detached, oversized 2 car, heated garage with
finished 2nd floor, drilled well, modern septic, year-round access. Union $278,000
Unique opportunity with 13.5 surveyed acres and
400' of frontage on Crawford Pond. Multiple building sites,
harvestable oaks & small streamlet. Finish or expand
custom-designed chalet-style camp – survey & soils engineering
report included. Year-round access,
electric on site. Union $328,284

Three scenic,
waterfront 2+ acre
building lots, all with
200' of frontage,
with protective
covenants,
underground power
in place and a
private road in
place. Buy one or buy all in Union $125,000 each.

Welcome home to
this well-kept 3 BR
home within walking distance of
Damariscotta Lake
Park! 2 pleasing
acres, an updated
kitchen, wood
floors, fireplace,
a newer furnace and a 2 car garage w/walk-up storage.
Just bring your suitcases to Jefferson $188,500

THE FREE PRESS 2019 DINING GUIDE
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2018 Awards
#1 Lobster Roll

#1 Lobster Dinner

#1 Chef

CLAWS
ROCKLAND’S LOBSTER EATERY
A LOCAL FAVORITE

#1 Seafood Restaurant

#1 Chowder

#1 Family Restaurant
OPEN SEASON ALLY - CHECK OUR WEBSITE OR FACEBOOK PAGE FOR DETAILS
DINE IN OR TAKE OUT - SEE OUR FULL MENU ONLINE AT CL AWSROCKL ANDMAINE.COM

2016 MAINE LOBSTERPALOOZA LOBSTER MAC ‘N CHEESE PROFESSIONAL CHEF
FIRST PL ACE & 2016 MAINE LOBSTERPALOOZA PEOPLE’S CHOICE AWARD

NEW THIS SEASON

Fresh seafood market offering a variety of local fish and live lobster, packed
to travel or ship. Boxed lunches to go – free coleslaw with every
743 MAIN STREET, ROCKL AND 207.596.5600
sandwich (take-away only) offered 8:30am-11am daily
743 MAIN STREET, ROCKLAND 207.596.5600
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COCKTAILS AVAILABLE
441 Main Street • Rockland, ME
Call 596-7556 for Take-Out
Coffee Mugs available at Counter
for $6.00 Each
Visit our Web site at
www.rocklandcafe.com

other Edna’s Famous Fish C
M
f
o
e
akes
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BREAKFAST SERVED
UNTIL NOON DAILY
(UNTIL 4PM NOV. 1-APR 30)
NOV.-APRIL 6 AM-8 PM
JUNE-AUG 6:00 AM-9:30 PM
MAY, SEPT & OCT
6 AM-8:30 PM

ALL YOU CAN EAT SEAFOOD 7 DAYS A WEEK

BREAKFAST • LUNCH • DINNER

Crab Melt

Small Seafood Combo

with french fries
$15.99

Shrimp, scallops, clams & haddock
$24.99

u’ve
The Best Yo
Ever Eaten.!
Guaranteed

Homemade
Seafood Lasagna

Homemade
Seafood
Chowder
Made with
lobster, shrimp,
clams, haddock,
scallops and crabmeat.
Sm. $9.99 Lg. $11.99

Made with
lobster, shrimp,
haddock, scallops
and crabmeat.
Served with a
side salad &
garlic bread.
$18.99 Lunch or Dinner

Lobster BLT

Fried
Haddock
Sandwich

On ciabatta bread, served
with french fries
& coleslaw.
$23.99

On a kaiser roll,
with coleslaw &
french fries. $11.99 / add cheese 99¢

Crabmeat BLT
$19.99
Scan Here for
Menu

No Sharing Please On All You Can Eat

Like a Buffet, But We Serve You!
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